Abstract
Introduction tea" [9, 10] . Beside food industry, this cellulose nanomaterial can be used as a into GenBank under accession number MH045739. 
13
To optimize culture conditions, the effect of various temperatures (20 °C, 14 25 °C, 30 °C, and 37 °C) and agitation on BC production for 7 days was 15 compared. BC amounts were also compared to that of Komagataeibacter xylinus 16 (ATCC10245), which is a well-known cellulose-producing bacteria [20] . In 17 addition, the composition of the growth medium was optimized by adding various 18 carbon sources (glucose, mannitol, fructose, sucrose, maltose, and lactose; 19 concentrations 1%-5%), nitrogen sources (yeast extract, corn steep liquor, beef 20 extract, malt extract, and peptone; 0.5%-3%), acids (acetic acid, lactic acid, and 21 succinic acid; 0%-0.3%), phosphate sources (KH2PO4, K2HPO4, NaH2PO4, and 22 (NH4)2HPO4; 0.27%) and ethanol 0%-2.5%.
23
To determine statistical significance, a one-way analysis of variance with post hoc testing and a least significant difference test were performed using 1 Statistica software (Version 7.1, StatSoft, Tulsa, OK). Initially, the effects of fermentation temperature and agitation on BC 22 production were investigated (Fig. 4) . As the culture temperature increased from 23 20 to 30 °C, BC concentration after 7 days fermentation increased from 1.2 g/L to 1.6 g/L (Fig. 4A ). However, a further increase in temperature to 37 °C reduced 1 BC production, which is similar to previous results for BC production in K. concentrations on BC production were investigated ( Fig. 5A-D increased from 0-0.24%, the concentration of BC pellicles continued to increase 6 up to 149% of that produced in standard HS medium containing 0.115% citrate 7 (Fig. 5F ). Thus, 0.24% of acetate concentration was selected as optimal for 8 efficient BC production by Komagataeibacter sp. SFCB22-18.
9
Fourth, the effects of the different sources of phosphate and the 10 concentrations on BC production were investigated (Fig. 5G) . HS medium 11 containing Na2HPO4 led to the greatest production of BC. HS media 12 supplemented with K2HPO4 and (NH4)2HPO4 also showed comparable BC 13 concentration. However, KH2PO4 and NaH2PO4 inhibited BC production. This 14 may be due to the fact that Na2HPO4 is more basic than NaH2PO4, which can 15 result in greater buffering activity during fermentation.
16
Finally, the effect of ethanol concentration was also investigated (Fig. 0 .27% Na2HPO4 at 30 °C without shaking and 7 days of cultivation. The highest 23 the newly isolated strain, Komagataeibacter sp. SFCB22-18, was identified as a 1 good producer of BC, which can be used in food and material industry. 1 S F C B 2 2 -0 3 S F C B 2 2 -1 6 S F C B 2 2 -1 7 S F C B 2 2 -1 8 S F C B 2 2 -1 9 S F C B 2 2 -2 0 S F C B 2 2 -2 1 S F C B 2 2 -2 2 S F C B 2 2 -2 3 S F C B 2 2 -2 4 S F C B 2 2 -2 5 S F C B 2 2 -2 6 S F C B 2 2 -2 7 S F C B 2 2 -2 8 S F C B 2 2 -2 9 S F C B 2 2 -3 1 S F C B 2 2 -3 2 S F C B 2 2 -3 3 S F C B 2 2 -3 4 S F C B 2 2 -3 5 S F C B 2 2 -3 6 S F C B 2 2 -3 7 S F C B 2 2 -3 8 S 
